A cheese 1 day old should contain about 50 per cent water. Table 6 shows the daily losses in weight of 67 cheeses held at a temperature of from 70°t o 75°F . Table 7 shows the daily loss through drainage and indicates that there is not a great loss in weight after the first few days in the drainage process. The function of the slime appears to be to check the surface mold and aid in keeping the cheese in a sweet and normal condition. » Lebrou, P., Les applications du froid en Aveyron a la preparation des fromages de Roquefort. In 2d Intern. Cong. Refrigeration Industries, Vienna, 1910, p. 428. Occasionally the mold and flavor fail to develop, in which case the cheeses are repierced and again exposed to the free air of the curing rooms. At the time of enveloping in foil there should be an abundance of mold and some flavor; however, the flavor appears flatter and less pronounced than after the cheese has been left in the foil for a few months. Whenever cheeses are repierced care must be taken to maintain a high humidity and low temperature, or they will become dry, friable, the mold will take on a dark color, the flavor will be sharp and unpleasant, and the cheeses will be of poorer quality than before this operation. The cheeses should be wrapped in tin foil within two or three weeks after the second piercing. 
